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On 12/9/2015, I served these orders upon MILWAUKEE PUBLIC SCHOOLS by leaving this report with

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

MILWAUKEE PUBLIC SCHOOLS 12/9/2015

7501 N GRANVILLE RD

MILWAUKEE,WI

VINCENT HIGH SCHOOL

3-501.14 A. Mashed potatoes made at 10:15 am at 47-55F. Potatoes are made with cold water but then are placed 
in plastic tubs with lids and stacked on top of each other. Spread tubs out so they are not stacked on top of 
each other and keep the lids off to cool potatoes more quickly. B. Mashed potatoes made on 12/8 in back 
walk-in cooler at 45F. Kitchen manager discarded 10 tubs of potatoes. (COS) Potentially hazardous food 
must be cooled from 135 to 41 degrees in less than 6 hours provided the food is cooled from 135 to 70 
degrees in the first 2 hours.

12/9/2015

Improper Hold

CDC Risk Violation(s): 1

Code Number Description of Violation Correct By

5-103.11 No hot water available at handwash sink in boys bathroom in back cafeteria. Water temperature was 48F 
and 53F. Water temperature should be 85F-110F. Provide an adequate water supply.

12/23/2015

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

2Total Violations:

Notes:

Hand wash sink in back receiving line area was blocked. Make sure the hand wash sink is accessible to employees at all 
times.



Inspector Signature (Inspector ID:115) Operator Signature
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